
 

 
 Please inform us if you have any dietary requirements. Allergen information is available upon request.  
Our produce is sourced from the best farms in the UK and most of our meat is butchered on site. Game may contain shot.  
V = vegetarian Ve = vegan P = Pasteurised  
We add a suggested 12.5% service charge to your bill. If something wasn’t up to scratch, don’t pay it! But do tell us what we could do better. 

Sunday Menu -  15th November 

Seasonal Cocktail – Pumpkin Spiced Espresso Martini   11.00 
Bottomless filtered water   1.50  

Snacks 
House Picante olives   5.00   /   Focaccia & whipped chicken butter   5.50   
Smoked gammon croquettes, Bramley apple mustard & hot honey   3.50 
Mini Cheddar & Piglet lager rarebits   3.50 
 
Starters 
Chorizo sausage roll   6.50 
Scotch egg & apple brown sauce   7.50 
Home made ricotta, radicchio, fire roasted beets, pickeled golden beets & hazelnut dressing (V)   9.50  
Piglet Lager & onion soup & Ogleshield & braised beef crouton   9.50 
Duck, chicken liver & beetroot pate, crispy chicken skin, gin pickles & grilled bread   10.50 
Chalk Stream trout tartare, capers, crème fraiche, pickled blackberries & seaweed crisps   12.50 

Mains 
Whole Rye Bay Sole, capers, spinach, new potatoes & brown crab butter sauce   26.00 

Sharing Roasts 
The Piglet Sharing Roast - Somerset Saxon chicken, “Aurox” beef rump cap, Little Mill Farm pulled pork & 
pork belly, stuffing, pigs in blankets & cauliflower cheese for 2 to share   39.50 per person  
- add Little Mill Farm lamb leg for 7.00 per person 
Slow cooked overnight beef brisket for 2 to share   30.50 per person 
Charcoal roasted Suffolk chicken crown for 2 to share   22.50 per person 

Roasts 
Dry aged beef rump cap   27.00 (our beef is served pink) 
Roast Leg of Little Mill Farm Romney Marsh lamb   26.00 (our lamb is served pink) 

Roasted belly & pulled shoulder of Little Mill Farm Tamworth pork, crackling & Bramley apple sauce   25.50 

BBQ roasted Autumn Squash, grilled broccoli & pumpkin seed salsa (Ve)   20.50 

All roasts served with  beef dripping roast potatoes, seasonal greens,  red cabbage, honey glazed carrots,  
Yorkshire pudding &  our rich gravy  

Cauliflower cheese 6.00  /  Pigs in blankets   6.50  /  Extra Yorkshire (V)   1.75   
Greens (V)   4.50  / Tamworth pork, sage & onion stuffing   6.50 
Beef dripping roast potatoes   4.50   /   Honey carrots (V)   4.50    


